




































































































































































指示前30.66±36.96 ml〈煮汁残量228 ml は除く〉，指示後53.31±15.70 ml（平均値±標準偏差）
図3　指示前後の各調理台におけるあじの煮付けの煮汁残量
指示前は煮汁残量を指示しない場合，指示後は煮汁残量を指示した場合．









































































































































































場合は36～223 ml となった．煮汁を100 ml 以上
68
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The Investigation Regarding Left Amount of Soup when Food Gets Boiled
Takako Kudou, Midori Oishi and Nakako Matsumoto
Abstract
　Boiled food was supposed to be a difficult food that requires the control of the heat level and left amount of soup. In this 
study we examined an appropriate method for cooking of boiled food. The targets of the examinations are satoimo, pumpkin, 
horse mackerel and mackerel. The results are the followings. In the second examination, the ideal amounts of soup were left 
while lots of soup tend to have been left in the first one. As a consequence of sensory evaluation, the boiled food with the 
appropriate amount soup got better evaluation than the one with lots of soup left.
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